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interior  and  to the   carping which
from constant wetting and drying.

Many plants produce bark that is
valuable in commerce. Cork is gathered
from the outer layer of the bark of certain
oak trees; tannic acid, the substance which
is valuable in tanning leather, is obtained
from the bark of hemlock and other trees;
quinine is made from Peruvian bark, and
the bark fibers of hemp, flax and other plants
are made into threads, ropes, mats and cloths.

BARK'ER'S MILL, a device for illustrat-
ing the principle of reaction of forces (see
DYNAMICS). It consists of a vertical tube
having two horizontal arms attached near the
lower end. On one side of each of these
arms, near its outer extremity, is a small
opening. These
openings face in
opposite direc-
tions. The appara-
tus is mounted on
a frame so that it
can rotate. When
water is poured into
tlie vertical tube, the
reaction of the water
jet rushing from the
orifices in the arms
causes each arm
to move
backward
and thus
makes the
apparatus revolve.
This device is of no
practical use in
laboratories, but
machines such as '
the lawn sprinkler,
operated on the
same principle, are common.

BARTiEY, one of the oldest and hardiest
of the cereal grains. In general appearance
and manner of growth it resembles wheat,
but it has a wider range of latitude than that
grain* Barley can be grown farther north
than any other cereal, for it will mature in
Alaska, Norway and Iceland; it is also cul-
tivated m India, North Africa and other
countries in the southern hemisphere. It has
been known and cultivated from the earliest
times; beer was made from it by the Egyp-
tians. The chief species are fwo-rowed bar-
ley, f our-rowed barley, and six-rowed barley,
of which the small variety is the sacred barley
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of the ancients. Scotch barley is the grain
deprived of the husk in a mill. Pearled bar-
ley is the grain polished and rounded and de*
prived of the husk and other coverings.
Barley is one of the chief grains used in
malting (see BEER; BREWING). It has long
been used in Europe as a bread grain, and it
is also a common ration there for horses,
cattle and pigs. In America, however, bar-
ley has not, until recently, been used to any
extent as a human food. It was the food
situation caused by the World "War and the
need of conserving wheat that brought bar-
ley into prominence in America. The
United States Food Administration in 1917
tested a number of recipes calling for bar-
ley meal or flour, and recommended the use
of the grain in making barley bread, barley
and rolled oats muffins, barley and corn flour
muffins, steamed barley pudding, barley
flour spice cake, etc. Barley has a high
starch content and is very nutritious. It is
utilized for thickening soups, and barley
water, prepared from the grain, is a common
remedy for infant intestinal disorders.
About one-eighth of the world^ supply of
this grain is produced in the United States,
where the annual crop ranges from about
209,000,000 bushels to over 223,800,000 bush-
els. California, Minnesota, North Dakota,
Wisconsin and South Dakota are important
barley states. The crop in Canada is be-
tween 45,000,000 and 51,000,000 bushels a
year. Russia, Germany and Austria-Hun-
gary are the most important European coun-
tries producing barley, but England produces
the best quality of malting barley.
BARMECIDE'S, 'bahr'mesydz, FEAST,
a phrase proverbially used for a feast on
imaginary dainties. It had its origin in the
story of the barber's sixth brother, in the
Arabian Nights. In this narrative the hungry
brother of the barber is invited to dine with a
prince of the Barmecide family. The guest
sits down to empty dishes, while the host
makes merry by asking his opinion of the
food. Not to be outdone, the hungry guest
commends everything highly, especially the
wine, which he says has gone to his head.
Pretending to be intoxicated, he slaps his
host on the ear. Then the Barmecide prince,
amused at the way the tables are turned on
him, orders a real feast set before the beggar.
BAR'MEN, a city of G-ermany, situated on
the Wupper River, 25 miles northeast of
Cologne. The town is made up of several